
SECOND CHANCE YOUTH GARDEN SPRING CSA: WEEK 3 

This Week’s Bag  

Apples     Strawberries     Lettuce     Kale     Collard Greens      Carrots     Cilantro      Radishes      

Meet Our Youth 

Meet Melissa. Melissa was looking for something produc-

tive to do after school and when her cousin, a previous 

Youth Garden Intern, told her about the program she de-

cided she would join. Melissa was excited not only to 

grow some plants, but to grow some new skills. She came 

to the program with good communication and relation-

ship-building skills and by the end of the program she said 

she built her competency in teamwork, social, and time 

management. One of her biggest challenges was getting 

to work on time because her school was far from the gar-

den, however, she said she learned how to manage her 

time and now feels more confident in her ability to be 

punctual. Working in the youth garden has helped Melissa 

become a better learner in class and it has taught her to be more aware of where 

food comes from.  “I  realized that food is valuable and many people don’t recognize 

the time and effort it takes to grow”. Melissa said she is trying to eat more greens and 

stay away from processed food. Her mother has been a regular customer at the farm 

stand, she comes almost every week to stock up on kale, which Melissa said she eats 

a lot of now because her mother loves cooking with it. Melissa did a great job working 

at the farm stand and she plans to get more experience in customer service by look-

ing for a job as a cashier. In the next five years she hopes to graduate from college.  

Melissa’s kind nature and ambitious personality was a joy to work with. We wish her 

the best of luck! 

Featured Recipe 
Strawberry Salad with Gorgonzola,  

Walnuts, and Mint 

 
 
 
 
 
 
 
 
 
 
 
 
I N G R E D I E N T S  
5 oz spring mix 
1 pint strawberries, washed,  
hulled and sliced 
1 cup walnut halves 
3 oz creamy Gorgonzola 
½ cup mint, sliced into thin ribbons 
 
Balsamic Vinaigrette 
½ cup extra virgin olive oil 
¼ balsamic vinegar 
2 cloves garlic, minced 
1 tsp honey 
1 tsp Dijon mustard 
 

 
DIRECTIONS 
Place spring mix in a large bowl. Top with straw-
berries and walnuts. 
Sprinkle the Gorgonzola and mint. 
For the vinaigrette - 
Combine all ingredients in a small bowl. 
Stir vigorously until the dressing has emulsified. 
Serve salad with dressing on the side or drizzle 
over the top just before serving. 

Second Chance Youth Garden 

 6145 Imperial Avenue, San Diego, CA  92114 - (619) 839-0952 

follow us on Facebook @SecondChanceYouthGarden  

Strawberries from Solidarity Farm 
This week, your CSA box includes a basket of strawberries from our friends 
at Solidarity Farm.  They are a worker-owned farm, based in Pauma Valley, CA.  They 
also have a farm school for home schoolers and do a lot of great projects with the 
community. We are happy to feature them in our CSA while bringing you their deli-
cious strawberries!  
 
Check them out at: www.solidarityfarmsd.com   
Enjoy! 

HELP US RECYCLE! Please bring your boxes and sheet protectors each week! 

If possible, when you pick up your CSA share each week, bring back your cardboard 

box from the previous week to your pick up location so we can reuse it! We can 

also reuse the plastic sheet protectors that our newsletters come in. You’ll help us 

reduce waste! 


